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Invitatlons will be j=ssued foday
the receptlon at the University ¢lub on
the evening of February 11th, which l=
fust now the event in which soclety Is
most interested, The beautiful new
clubhouse will be entirely finished and
furnished by that time and will present
a brilllant appearance on the evening of
its Initial reception, Some four hundred
Invitations are to be Issued. All the de-
tail® for the cvent are In charge of the
entertalnment committee, Including J
Waleott Thompson, Hugh Satterlee and
Grant Hampton, and that it will be a
hrilllont socinl sucecss (g assured. Two
other soclal events which are being
ticipated with much Interest are the
dance to be glven by Albert Falrchild
Hollen at the Ladles' Literary club on
Tueeday evening and the Jast of the as-

srmiblies befors the Lenten season, to be |

glven one week from thot night.

L. L. C. Breakfast,

For many a gday will the delightful
first breakfast of the Ladies' Literiary
club linger in the memorles of those who
were there, becnuse It was in many re-
epects one of the most charmingly ar-
ranged and brilliant events in the =ocial

Iife of Salt Lake City. More than 160
guests were there, 120 of whom wore
cdub members. the remalning number

thelr guests. Of these, fifteen were for-
merly presidents of the club, and It was
a source of genuine pleasure to all that
among the number was the first presi- |
dent, Mre, J. C. Hovle, than whom there
Is no belter known or better loved club.
woman in nll the West., A little token
from the club was presented to Mrs,
Royle by Mrs. F. D, Bickford, the pres.
ent presiding officer, In the form of a
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succeeding the dessert course {he guesis
enjoyed such a feast of good things In
the way of toasts as has seldom been
heard here, Mrs. F D. Bickford was
the first on the programme and respond-
ol to “Our President'™ She waz fol-
low'ed by Mrz. J, & Rovle who spoke of
“The Goand Old Days'" The next and
youngest member of the club, Miss Ethel
Paul, told of the “"Woes of the Chair-
man,” after which Mrs. C. E. Allen
spoke on "The Clubweman In Polltles"

‘The O1d Woman and the New Club’
wits the subject of Mrs. Pabian's de-
lightful toast, followed by Mrs Cain's
regponse o “The Club's Brothers-in
Law.” AMra. Nelden's toast was "The
Club Oulloek,'" and Mre. M, L. Ritchie's
“The Autoerat at the Broakfast Table ™
Informal remarks were also made by
Mrs. W. R. Wightman, Mprs. Hal W,
Brown and Mrs, J. W. Beatic, a former
preeident of the elub, whn came [from
Bolse to attind the brenktnst.

The clubhouse was very artistically
arranged for the bhreakfast. White and
Ereen carrled ont in the decora-
tions and menu. A enutiful shower of
white carnations and plumoss fell from
the chandelierz over the centéer of the
table, from which rose a elrcular mound
of plumesa and  white earnatlons
Spraye of the plumosa trailed down the
center of each table, while the colors of
green nnd white were also cirried out
in the ménu cards

WeErs

Jacobs-White Wedding.

foterest to many friends
was the marrlage of Miss Grace Jacobs
and Lleut, Sherman A. White, which
took place last Tuesdny evening at the
of the bride's pareniz on Enst
Temple street., A number of the old
friends of the bride and groom. includ-
Ing the officers and ladles from the
post, attended the wedding, which wos
v very beautifully appeinted one. The
parior, where the ceremony Wag per-
formed, was ecspecinlly  pretty A
canopy of smilax extended from the
chandelier to the bow window, from
the ceénter of which was suspehnded a
beautiful wedding bell of white carna-
tions Tall palms formed a pretty buck-
ground, while on either side were vases
Ameriean Beautles, Vases of theso
flowers aleo stood on mantel, table ard
plano White carnations and smilax
were used entlvely Iy the decoration of
the library, while on the small vefresh-
ment tables in the dinlng-room were
vascs of pink carnationg and asparagus
plumosn. Clusters of palms beautified
the hall, and, the bannistear was en-
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| twined with smiflax

Rev. Dr. Paden of the Flrst Preshy-
terlan chorch performed the ceremony.
At 530 o'clock the brides, leaning on the
arm af her father, descended the stalrs,
the orchestra playing the wedding

DOING.S

orchestra played the Intermezzo from
“Cavallerin Rusticanna’” very softly and
at Its conclusion the strains of the wed-

dipg march by Mendelssohn were
heard.
Lisut. and Mrs White left the same

evening for San ¥Francison, and will =all
tomorrow f[or Mnanlla, which & to be
their home for the presenl. The best
wlshes of their host of [riends In this
vity will attend them on their long Jour-
ney ncross the Paclfic and through life.

Noble-Robinson Nuptinls.

Worden P. Noble has announced the
engagement of hls daughter, Tda, to
Lewls Cecll Robln=on The wedding
will take place on Tuesday morning,
Februoary 9th at the Noble home, Bishop
Scanlan officiating. The bride will be
attended by her sisters, Mra Robert
Gould Smith and Miss Margaret Noble
Only o few of the Intimate friends of
the bride and groom will be present,
and the young couplée will leave imme-
diately after the coremony for an East-
ern trip

St. Paul's Reception.

One of the largely attended and
pleasant events of the week was the
parish reception at St. Paul's Eplscopal
church rectory last Monday evening,
following the service in the church in
honor of 8t Paul's day. The reclory
was very prettily decorated with palms,
emilax and wvases of plnk carnntions,
the electrie Ughts and candelabra bmng
shaded In pink. About 100 were present
durlng the evening. Hev. and Mrs. Per-
kins were assisteéd In recelving by Dr
and Mrs. D. Moore Lindsay, Judge and

Mrs. W. A. Sherman, Mre, and Mrs, J
A. Reeves, Mrs. J. T. Donnellan, Mrs
J. R. Walker, Mres, W. E. Vigus, Mrs.

Cheeseman, Mrs, Beless and Mrs, Gaby,

Miss Webber Entertains.

One of the most elegantly appointed
and dellghtful dinner parties of the win-
ter was that of Thursday evening, when
Miss Webber entertained a few friends,
It was a progressive dinner, and four
round tables accommodated the guests
In the center of each tuble was a Crys-
tal candlestick, with a shade of deap
plok, and surrounding it & beautiful
clreular plece of smilax and pink earna-
tions, with large bows of pink ribbon.
The place cards were beaautiful being
decorated with Christy girls done in
water colors. Covers were laid for
elghteen, the guests changing partners
and tables between the courses. Palms
were used thrpughout In the decoration
of the main floor of the Webber home,
and narclssus was eifectively used In

| happy

the bride's mother, Mrs, T. B, Lewls,
and was performed by Blshop Orson F.
Whitney, Quite a number of relatives,
both from Ogden and this clity wit-
nesged the ceremony Miss Laura
Lewls was maid of honor and wore o
pretty gown of crepe de chine, The
bride. who wore n stylish going-away
gown of light cloth, was given away
by her brother, Theodore Lewls. Mr.
nnd Mrs. Lewls left on the 5 o'clock
train for ISansns Clty, where they will
vislt with relatives and friends for a
few weeks before returning to  Salt
Lake to make thelr home. After March
1st they will be at home to thelr friends
at the Cullen hotel

Dance at University.

A merry party of young people en-
joyed the dance at the TUniversity on
Friday evening given by the Flrst-Year
society. The large hall in the museum
bullding was most effectively decorated
in the schol colors, with palms and
nither potted plants arranged about the
hall. Some 200 young people enjoyed
the evening and wers chaperoned by
Mre, J. T. Kingsbury, Mrza. Horvey
Holmes, Mrs. Byron Cummings, Mrs.
Wiltlam 3L Stewart and Mra George
M. Marshall.

Entertained at Dinner.

Miss MclInlyre and Mr. Dern, whose
engnhgement has but recently bieen an-
nounced, were guests of honor at a very
charmingly appolnted dinner on
Wednesday evening at the home of Dr
and Mrs. W. L. Ellerbeck. TRed was
used entirely in the decoration of the
dining-raom, carried out in carnations
and eandelubra shades the effect being
altogether pleasing. In addition to the
guesta of honor there were present Mr.
and Mrs. J C. Dick, Mr. and Mrs
George Dern, Miss Ellzabeth Mcolntyre,
Miss Edythe Ellerbeck, James E. Clin-
ton, Jr, and Lyon Clinton

Engagement Announced,

Mra Minnle J. Snow has announced
the engagement of her daughter, Ma-
helle, to Alfred L., Cole of Logan. The
marringe w|ll take place at the Balt
Lake Temple on Fobruary 10th and, af-
ter a short trip, the young people will
make thelr home in Logan

Pleasant Character Ball.

The *“Fenclbles most enjoy-
abl« ball at the Armory on
Monday last. enjoved by aboitt 20 Open-
ple. Flags and bunting
and swards, made the hall most attract-
Ive. A punch table, prettily decorated
with emilax and carnntions, was ar-
ranged in one corner, Many amusing
characters were ropriézented and the ball
& one of the most sucocssful amd en-
Joyable yet given by the popular “Fen-
cibles.”™

gave o
character

croszed guns

Wedded in Temple.

Miss Florence Anderson, the popular
dnughter of James H. Andeorson of this
rity, and Clement H. Horsley were mar-
ried In the Temple on Wednesday after-
noon Ly Presldent Joseph H. Smith. A
very pleasant reception was held {n the
evening at the home of the bride's fa-
ther for the relatives and friends of the
young couple. Mr, and Mrs
Horsley will be at home to their friends
after February 15th at 224 F street.

ralms formed a screen In the hall be-
hind which was stationed n stringed or-
chestra. Euchre was the game played,
and at (ts close cach member of the
club was presented with a beautiful
plate as souvenir of the evening, A
most enjoyable time was had by all
present, and the guests of the occasion
were deeply appreclative of the cour-
tezy shown them by the hosts.

Meeting of Woman's Club.

The Woman's club was delightfully
entertained by Mrs, T. W. Whiteley
Tuesday, Januvary 26th. The tople for
the afternoon, *“Woman as a Pollticlan,”
was dlscussed in an excellent paper,
prepared by Mrs. W. H. Jones, followed
by a talk on the same tople by At-
torney-General Breeden Many friends
of the club were present, and a thor-
oughly enjoyable and instructive after-
non was apent,

Miscellaneous Events.

Dr. and Mrs. Mycrs entertalned a few
friends informally at cards on Wednes-
dav evening at thelr home.

- - -

Mr. and Mrs. J. E. Gallgher enter-
talned the members of thelr club last
eveéning at thelr homie.

- - -

Mre. Arthur Buckbee gave a delight-
fully informal dinner party last Wednes-
day evening In honor of her son, J. Cal-
vin Buckbee of Chicago.

- - -

A few friends enjoyed a very pleasant
nfternoon with Mre, G, . Huntlng at
St Mark's hospital on Thursday

- - L

J. W. White was ngreeably sur-
prigsad nt his home by o number of his
friends on Monday evening last. An en-
joyable tirne was spent In varlous
games; followed by refreshments, the
Buests departing at a late hour

e & »

Misfa Emmn Hamlin entertained na
number of hor friends Wednesday even-
ing 'PIt' was the game played, afler
which refreshments were served.

. -

One of the merriest sleighing parties
of the week was the one given last Mon-
day afternoon by the ladles of the Seek-
ers’ Literary club, Thore who made up

the Jolly party were: Merdames C. UL
Stanton, Charles  Shermer, James
Yeates, J. T. Beless, A J. Scott, J. B,

Kealer, R-RB. Woolley, M J McQueney,
B. B Owéne, W. B, Bustied, A. Hateh,
W M. Havenor, E. C. McCallow, L. An-
derson and O, Card

- - -
A. G. Andrews and Mre. A. D,
Melvin, asslsted by Miss Wishard, re-
ceived thelr friends Informally last
Wednesday afternoon

- - -

A few of the friends of Mre. Edwin
8. Ferry enjoyved a tea at her home the
first of the week, glven for the benefit
of the Infants’ Home and Day nursery
aof 66 I strect

Mrs

Liadies® night at the OfMeers’ club,
Fort Douglas, on Thursday was enjoycd
by qulte a number of soclety penple from
the city.

- - -

Miss Katherine Geddes gave a sleigh-
ing_party last Monday evening, the
puests enjoylng a supper at the Country
club before returning to the city.

- - L

Cal. and Mrs Bybb entertalned a few
friends Informally at cards on Friday
evening at the post,

. .

'c!udtru: Mr. and Mrz. Willlara Bayley,

JIr., Mixs Helen Gillespie, Miss MeGrath,
Mixs Reld Miss Kinney, Mr. Satterles,
Mr. Topliff, Mr. Chandler and Mrs. Al-
kingon.

- - -
Mre. A, J. Corham entertained at o
delightfully {nformal lunchecn an
Wedneaday in honor of Mra. J. C. Wee-

ter of Pocatello. Pink and white car-

nations were used In the table decorn-

tions and covers were laid for fourteen
- - L]

Mr. and Mra. W, W, Riter entertained
last Monday

very Informully at dinner
evening.
. - -
A number of members of St. Mark's
guild enjoyed the Kensington at the

home of Mrs. Raymond last Tuesday

afternoon.
. . L]

Mre, H T. Sappington was hosiess al
4 pleasant dinner party Tnurs—d.fly
evenlng, given In honor of her father,
Mr. Willlamas of Iown, who 1s visiting
at her home.

- - -

Miss Lillie Barton and John Urley
Whitmore of Nephl were married in this
city on Wednesday evening st the home
of the ULride’'z father, W. B. Barton
Bishop Whitney performed the cere-
mony in the presence of the Immediate
relatlves and a few friend=. Mr. and
M= Whitmore left on the midnight
train for a month's visit in Callfornia.

. @

A number of friends of Mr, and Mrs
Frank P. Sherwood enjoyed un Informal
card party at thelr home last Weaines-
day evening.

- - -

A leap year party which proved to be
a most enjoyable one wans that of Fri-
iy evening when the College Women's
club entertalred the A, F, fraternily at
the Falr Grounds skating rink, and Iater
at a supper at the home of Miss Mary
Snyder A special car was charterad 1o
onrry the young people to and from the
skating pond, and a most enjoyable
evening wos passed,

- - -

Mr. and Mrs Stephen Lynch enter-
tatned at dlnner Wednesday evening In
honor of Lawrence Thatcher, who lelt
the following day for o two years' vigsit
In Europe

Mrs, O M, Schwartz entertained at
dinner last Tuesday evening in honor of
the Miasses Florence and Marguerite
Locke. Covers were lald for twelve

- - -

An apron and necktle party at Chris-
tensen’s on Tussday evenlng gliven by
the Sunget club was one of the enjoy-
elile dancing partles of the week, The
evening was pleasantly pasged by a
number of members and friends of the
club

- - -

The friends of Robert W. RBridge
pleasantly surprised him at his home,
27 Western avenue, Wednesday evening
Cards and music were the features of the
evening, after which supper was served.

Those present were: Mr and Mrs R.
W. Bridee, Mr. and Mra R. Dunscombe
Mr., and Mrs. 8 Allen, Mr. and Mrs
Will Crowton, Mr. and Mrs. Kay Bridge,
Mrs, Keslington, Mrs. Imlay, Mre
Bridge, Miss Dean Iminy, Miss Mary

Bridge, Jack Davis, I. Flotcher, T. Da-
vis, Leon Imlay

Future Events.

The tourist saction of the Ladles Lit-
erary club will meet on Tuesday morn-
Ing. February 2nd. Mre Miller will giva
a paper on “"Madrid,” Mrs. Nye a paper
on “BEscorfal” and there will be a flve-
minute Informal talk

be the toplc af 1} .
of “Portia and 15;":!'
Fubject of a Iiper by
Sloan, and Mies Ka
ﬂ‘-nfl 4 paper gn o
no.

ndth |
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Miss Mamie g
dancing party g:d";;jn I
Wednezaday évening. e
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Invitations wers £
week for the marﬂ&?“ »
Odelia  Miller and Fomr, 8
Rovinson, which lakes g
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Mrs. Nels August Mijpy, o
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The Reviewers w

ternoon with hlr'l.'ml-;mrl
285 West Fifth South sy,
noeon will be oceupieg by
H King and Mrs 3 w
Willlam H. Fiah, Jr., win

the Reviewers on Monday
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Hon,
ol

Purely Persong].
Mrs. S. H. Babeock and
Miss Buford af Nazhville,
expected 1o arrive from et
Wednesday
L] . .
Mr. and Mrs Josaph Y
and Mrs, William L‘I'""ﬂﬂ.
Mr= Clifford R ]‘-?arnllmu
neth C. Kerr returmed Yes :
three weeks' trip to Moxien,
. . .

Mr. and Mra, James X. P
Friday for the Eunst, Anﬂ" :
rést at French Lick Springs, g‘
Wil proceed (o Philadelphly sl
York City, where they wig ng
tives for a few weeks

- L] .
Mr. and Mrs, Frank L
Weddnesday for thoir homs f

tér a few days' visit hore,
- L] -
The many friends of M],u&l.
roe learned with regret of
{liness during the past w
giad to Know that she Ilu
L] LI 1
Dr. E J. Recuen has E0ze la 0
where he will engage In (he
hls profession.
. . .
Mrs. P. A Bimpkin le rapldly n
Ing from her recent lliness and b
taken from the hospltal 16 her ke

Mrs. Thomas Carter laft cn
last for a two months' vist |n 6
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. L
A party Including Mre Emm
Wells, Mrs. W. I. Beatle, Mra

Diougall and Miss Agnes Camp
during the week for an sextnd
through the Fast During
sence they will attend the ratl
ecutive session of the Natbnal (8
of Women, to be held at [ndlusig
February 1st
- L

Mrs. S. M. Day has returced 9% 3,

home In Ogden, after a bridf 7l

ways and meansa of changing the taste
and appenrance of even a long served
dish into an attractive dalnly fit to set
before an American king

Perhaps In no direction is the differ-
ence between the pkilled and careful
cook and the one who has nelther of
these qualities more clearly shown than
in the abllity to produce the bLest re-
sults with the materinls at hand. Noth-
ing reduces the weekly Lllls more com-
fortably and without the effort becom-
ing patent to the rest of the household
than the faculty for making every lit-
tle tell.

Thia ls a branch of the cullnary art in
which the educated woman who makes
domestle sclence a study and not o task
excels her less cultivated sister. She
brings & wider learning to the service
and therefore is capable of altaining
far better results,

As a matter of fact, the average
housekeeper often begins her plunning
of the daily menu in the wrong place.
Instead of making her starting polint
from the materials on hand and those
most easlly procurable she draws up
the et without consideration for
thexe Important factors and purchases
freal supplies which produce no better
results than If she had used the lttle
odds and ends avalluble. It i the cus-
tom to serve vegetables, as a4 rule, mo
simply that the possibilities of making
& dish by combinlng them with other
:hings Is not always thought of.

It 1s right here thut the =alnd comes
Into prominence as an economleal and
delightful feature of the duily bill of
fure, A cupful of peas, a few French
beuns, some heads of canned aspara-
gus, not to mention scraps of fish, Nesh
und fowl, whicls are constantly left over
—ill thede offer themsclves as o basls
for (he appetizing salad, It geems to
me that the salud meets the cullnary
midsenson’'s needs more successfully
tnar anything else, and yet how sel-
dom on American tables has it the
place af honor It ko richly deserves! 1t
might well be called the wit of the gas-
ufmomle world, as It lends a plguanc

Is more refreshing to the eye or palate
than a dellcate, well zeasoned salad.
But there must be 4 Judicious selectlon
If ita success Is to be assured. For
elaborate dinners the simpls grecn sal-
ad is most in place, while for luncheons
and suppers there are fish, poultry and
faricy salads In almost endless' variety.

With dark eolored game and poultry
romne kind of acid frult, such aa or-
anges or sour apples, should be Intro-
duced nto the salad. On the other
hand, nuts and celery should be pres-
ent In a salad destined to accompany
roast turkey, while lettuce leaves
dressed with the best vinegar and ofl
may be served with plaln roasts and
Joints.  Salads made in the French
fashlon of cold vegetables, such as po-
tatoes, carrots, beans and ecauliflower,
are more acceptable with cold meats
The vegetables are arranged in little
separate heaps in the bowl after belng
mixed with French dressing. If n Rus-
slan #alad Is proposed the vegetables
are cul into tiny dice or balls with a
little convenlence which comes eape-
clully for this work.

For variety the ordinary potate salad
with mayonnalse is given a plquancy i
treated, German fashion, with cream
and a little mustard marinated In vin-
egar, oll and salt.

An excendingly good salad is made
from the remuins of malmon and Ereen
peas. Remove skin and bones from the

fish and diy nlo peat 0

ZRTICHOKE BOTTOL1,
SHOWING THE "CHoke"

Into quarters and arrange In a coro-
net on the sulad dish, serving the
dressing separately.

In the lighter salads Erapes, oranges
and lettuce make & fine comblnation
Skin some green grapes, cut In half
and remove seeds. Peel a few oTAnNges,
slice into thin wedges, and drass all
the frult with oll and lemon fuice. Ar-
range on lettuce leaves that have bean
crisped In cold water and serve with
wild duck.

Cream cheese and water cress iz a
dalnty, springlike looking salnd. To
make this break up a small ecream
cheese and with the smooth sida of
butter pats shape the cheess to resein-
ble little eggs. Wash the water cress
and dip each sprig Into a dressing
composed of oll, vinegar, pepper and
salt, using In this case at least four
Lablespoonfuls of oll to one of vinegar,
and do not dress until the last minute,
as the cress withers qulckly. In the
middie of each little nest of water
crose place three or four of the cheess
egEs.

SaurioN AN GREEN PEa SALAD

these with pepper, oll, vinegar and salt,
using more wvinegar than for other

dregsing, as the fish Itself contains sc

cucumber julce add one-half ounce of
gelatin.  Pour In molds and set in &
cold place.

To be served with roast turkey is a
salad of lettuce, celery and chestnuts.
Plck earefully some young, tender let-
tuce leaves, throw them Into cold WwWa-
ter for an hour, then drain. Place cel-
ery bLlades In lce water till thay curl,
then out Into strips about @ Inch

spirits of ammonia and camphor

for use

the whole body,

bath.

follow will amply repay the effort re-
Quired Lo prepare it

small
small bar with brass tipped ends.
Ia hung from the high pleture molding
of the wall, and the small plctures are
suspended from It, altuched by brasa

and chopped olives. Have at hand two
hard bolled eggs cut In amall pleces
and seasoned with ecayenne pepper
Make a puff paste and roll out vary
thin Joto four inch squares. Put a ta-
blespoonful of the mixture on o square
of the pastry, adding some of the CER
to It, then wet the edges and cover
tightly with another square of pastry,
Flnch the edges and fry to a light
brown in a pot of bolllng fat.

If a little thought Is glven the subject
the housewife will find that winter
vegelables offer at least as much va-
rlety for the making of salads and en-
trees as do those of the warmer months
of the year. The advent of cold weath-
er I8 no reason for placing the salad
bowl on the top shelf of the china
closet, FLORENCE WIBERLY.

——
Medlcinnl Batha.
Here I3 a simple and avallable recipe
—=a medicinnl bath for the nervously
worn and thoses who cannot sleep o
nights. It was the prescription of un
old physlelan Recipe: Take of sea
salt four ounces, Epirits of ammonia
two ounces, &pirits of camphor two
ounces, of pure alcohol elght ounces
and sufficlent hot water to make n full
quiart of the liquld. Dissolve the gea
salt In the hot water and let stand
untll cool. Pour Into the alecohol the
Add
the salt water, shake wall, and bottle
With a soft sponge dipped in
this mixture wet over the surface of
Rub vigorously unti]
the skin glows. When nervaus 6or
“blue" or wakeful do not omit thls
The rest and refreshing that

——
A Device For Plicture Hangilng.

A device for hanging a group of
framed pletures consists of a
This

chains.  This contrivance aby

set with a little mora aspld

some cream with a very lite
saucs

50 that the crenm stands
mid form.
Into narrow
cream with them. 4

ovsters, pound them In & m
a little cayenne peppe
spread on thin slices 0(_ hrow
and butter and cut into shapt
_,_—Hl—l—._'-

add whites of eggs; stir li i |
pan and bake about forly m 1Y

the sturch to settle In
the water off, and when

s the

can be put back inte the
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Eclalr d’Anchols.—Roll out $9SRSsy
puff paste, scrape and wasb and ’_
a dozen or more good ancho Ay
closa each in the pastie Pake and
sprinkle some grated parmesss
over each and serve hot or cold

Fole Gras In Aspic—Line somt !
hexagon darloles with aspie Jull
nament with very fnely shrecet L
chill, forming & cross at the bt
the mold, also decorate the sldets
the mold nll over with Al SEgE
Cut small rounds of the fol¢
A1l up the mold with altemate
and fole until full £

Savory Cream on Blsculls =

so that It becomes 3

X on somae crisp @
pink and pour on Spind

Cut some bonsd A0SR
fillets and deco o
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gether with a
Into sandwIches

little pepper

Oyster Sandwlches—Take "a: 4

r and lemd3 SRR

ge Cake

Inexpensive Spon
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and ene-half cuptuls of floun
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sifted together three t
beaten scparately, and one-h
of cold water
water on the sugar and then
of eggs,
of the water and tlour alié

baking ¥

t .
‘s |mes thres »

téaspoonful

Four about x

e the rem
well beaten, add roataln By
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After starching Lolln:;;\e o
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